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hams that receive less than a "botulinal cook." Products whose stability
is related to reduced water activity are also included, i.e., canned sausage
and sliced beef (aw < 0.92) and canned prefried bacon (aw < 0.86). Mi-
crobiological control is best accomplished through monitoring water ac-
tivity rather than through the use of microbiological criteria. Finally, the
routine application of microbiological criteria to vinegar pickled meats
seems unnecessary, though spoilage problems, both microbial and non-
microbial, may occasionally occur.

Perishable Canned Cured Meats

Microbiological criteria are not generally applicable to these products.
However, if there is reason to believe that a consignment may have been
subjected to temperature abuse, investigative sampling may be indicated
(see ICMSF, 1974).

Dried Meats

Microbiological criteria may appropriately be applied to the finished
product as a means of assessing the adequacy of moisture control during
the drying process. The APC with proper baseline data may be effective
in this monitoring. Tests for pathogens such as C. perfringens, B. cereus,
S. aureus, and Salmonella may be appropriately applied, depending upon
the ultimate use of the product. Such monitoring is best carried out at the
processing level, though regulatory authorities may apply criteria at any
point in merchandising channels. A Salmonella standard is applicable to
these products.

Assessment of Information Necessary for Establishment of a
Criterion if One Seems To Be Indicated

These considerations have been largely addressed in sections above.
With respect to criteria utilized to assess the microbiological status of
various raw materials, e.g., meat trimmings or the adequacy of equipment
cleanup, baseline information must be established by the processor. Only
on the basis of such information can useful limits be established.

Where Criteria Should Be Applied

See sections on sensitivity of products relative to safety and quality and
on need for microbiological criteria.